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1. Introduction
Food is a central part of the everyday lives of all peoples through the multiple practices in
which we engage with the world. While it is the basis and a key enabler of our existence, it
can also manifest in ways that may undermine life and wellbeing. The recognition of the
myriad of interrelationships that exist between food and any other aspects and layers of life
is vastly acknowledged. While design has always been engaged in shaping food-related
experiences in one way or another (via product design, communication, packaging, etc.),
food has, for a long time, been overlooked by design as a central focus and vast
opportunities for research and practice. This underexploited potential was highlighted in
2016 by Schifferstein (2016) in the introductory article to the Food Design track within this
same conference. However, this broader gap was incidentally spotted as early as the 1970s
by Victor Papanek (1985) amidst the social considerations and critiques of the role of design
and designers in shaping the world into unsustainable pathways. More recently, Victor
Margolin (2013) became one of the first design scholars and theorists to raise a call for the
convergence of design studies and food studies, a convergence that has taken years to shape
and of which only today, while still nascent, we see it becoming more established especially
motivated by the resurgence of educational programs that offer opportunities for learning
and experimenting with the multiple overlaps and opportunities to work on real-world
issues or settings (Parasecoli, 2017; Bonacho et al., 2020; Massari, 2017 and 2021; Bordewijk
& Schifferstein, 2020).
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While the territory of work that converges design and food through different approaches
and disciplines is vast (Bordewijk & Schifferstein, 2020) and may be traced back for at least
three decades, it also encompasses different names such as eating design (Vogelzang &
Schouwenberg, 2009), food design (Swartz et al., 2011; Gruijters, 2016), food experience
design (Massari, 2012) or human-food-interaction (Choi et al., 2014; Dolejšová et al., 2020;
Deng et al., 2021). These nominalisations aim to give visibility as a unique and yet diverse
space or specialism through a problem-based, action-oriented and often transdisciplinary
angle that looks into facets of the complex relations between humans and food which
transcends disciplinary boundaries and bridges academic cultures. This interest has also had
resonance in a series of academic conferences beginning in the 2010s1 which has helped to
shape it as an area of research, practice and education in its own right (see Massari, 2012;
Reissig, 2017; Ilieva, 2020; Bordewijk & Schifferstein, 2020). However, the emergent and still
unfolding multiple nature of this academic space is evidenced by the relatively small number
of indexed publications that appear in global research databases. A quick exploration of the
scholarly literature today renders a variety of scientific articles that adopt the term “food
design” to characterize their work. However, the majority of the papers that appear in such
a search2 relate to fields of food science, technology or engineering and hence do not fully
fall under the type of domain of design in which this conference falls under (aligned with the
adoption of creative design methodologies or with the participation of Design-trained
practitioners). Fine-tuning results to exclude such fields only results in about 30 papers that
span between 2012 and 2022. A third of the publications from the past ten years that
appear in indexed global databases like SCOPUS, belong to the International Journal of Food
Design which was launched in 2016 (see Zampollo, 2016) where contributions are published
in English and follow a peer-review process. In addition, another scholarly publication, the
Revista Latinoamericana de Food Design (see Urdinola-Serna, 2020), was founded in 2020
and features peer-reviewed articles mainly in Spanish and Portuguese which are indexed
and circulated within hispanic databases. While other forms of publications co-exist and are
possibly more popular than the scholarly papers (books, book chapters, conference
proceedings), the establishment of these formal spaces of scholarly dissemination as well as
the recent uptake in the number of publications evidence an interest and move towards a
maturity and consolidation of a space of research and practice, and an interest in generating
robust and applicable knowledge.
Perhaps more importantly than the trends that it is possible to notice, is the emergent
diversity of concepts and approaches to research, education and practice that converges in
an interest in tackling food-related problems, often adopting a food-systems lens (see
(Massari, 2017; 2021). Food is a vast theme with a constellation of sub-topics and related
1
For instance: International Conference on Food Design from 2012-2017-, Encuentro Latinoamericano de Food Design from 2013 until present-, International Food Design and Food Studies Conference -from 2017 until present (see Ilieva
(2020)).
2
This statement is based on a search in the SCOPUS scientific database carried out in March 2022 and constrained to look
for “food design” in either titles, abstracts and keywords).
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challenges that designers with different skill sets approach in multiple ways. The definition
of the work and the approaches and methods adopted vary vastly and go from a focus on
consumption or cultural practices, experiences and multiple forms of interaction, resource
and material or process-based innovations, the designing of systems or projects that support
social innovation, democratic engagement, or new technologies and their interactions, etc.
(see Massari, 2021; Parasecoli, 2020; Fassio, 2017; Deng et al., 2021, Altarriba Bertran et al.,
2019, Bordewijk & Schifferstein, 2020). Designers often aim to focus on complexities that
may range from sustainability, social justice, health and wellbeing, consumer satisfaction,
profitability, efficiency, etc. and tend to generate propositions or contributions that touch
upon different sectors (ie. industry, government, education), systemic levels (ie.
personal/embodied, community groups, regional institutions, global trends or networks) and
different areas that go far beyond food alone –food is often a goal but quite importantly a
means for the betterment of some aspect of society.
A way in which to understand the contribution that is being made by the emergent
intersections of these two areas of focus relates to the type of outcome and impact that is
sought, as well as the practices, approaches and actors that are engaged and mobilized in
such processes. This remark refers to the range of socio-material to epistemological and
ethico-political natures and implications of the work. In an age of transformation and a state
in which ‘everybody designs’ (Manzini, 2015), what is at stake is the future of humanity and
the web of life, but these futures are being enacted through our multiple and often creative
everyday engagements with food (as depicted in Manzini et al., 2008). Everyday life, and in
particular, food as a complex system constitute an important laboratory that makes it
possible to imagine and generate new social norms, meanings (Manzini, 2015) and artifacts
that motivate food cultures and systems change (Massari, 2017). These experiments often
go on to envision a new world order not dictated by neo-liberal consumption or extractivist
market-led logics. The depth and ontological potential is immense if we acknowledge that
through our food relationships and entanglements (from ancient times to the present, from
our gut microbiome to the global agri-food system) we reshape ourselves and our worlds,
with implications to the whole conception of reality, life and wellbeing. For example, the
evidence that emerges from experiences of food and design in Latin America show an
interest in proposing new ways of being in the world that can integrate and visualize local
and indigenous knowledge and wisdoms. This is achieved by embracing plurality –
strengthening the diversity of worldviews, native foodstuffs and their related practices–
often as a means to enhance resilience (Reissig, n.d.; Gutierrez, 2020; Sicard, 2021; Juri,
2021).
In this broad landscape, we find designers acting as facilitators, supporters, advocates,
activists or leaders in a wide range of change processes within food systems through
transdisciplinary integration or the planning and materialization of processes, products or
systems that often visualize and democratize knowledge and/or action. While some
propositions offer innovative products for the market, others try to boost social innovation
enhancing food sovereignty and experimenting with alternative democratic structures and
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consumption paradigms. Whereas some work is mostly led by designers trained in productdesign, communication or human-computer interactions, others adopt interdisciplinary and
transdisciplinary approaches creating alliances and aiming for larger systemic impact and
change (Massari, 2021). Following a trend in the evolution of the larger field of design
research and practice –especially around sustainability issues, we are moving from more
insular approaches and seeing design as a problem-solver (Gaziulusoy & Ceschin 2019), to a
focus on systems of varying dimensions and scale.
The kaleidoscope of practices that now evidence an interest in working on food-related
challenges or intentionally aim at transforming food systems has exploded in varied
methodological and disciplinary approaches, positioning it beyond a matter of fact and as a
matter of concern3 (Hill, 2015; Stephan, 2015; Massari, 2021b). As Massari (2021b) confirms,
design’s transdisciplinary and creative capacities are playing a critical role in activating these
transformations. As the multiple food-related wicked problems become louder –made
prominent worldwide during the COVID19 pandemic, the entanglements of food, designing
and change are increasing in demand and variety and can be found across different fields of
work: from human-food-interaction, to food studies and food futures (Dolejšová et al.,
2020). These transformational experiments are examples of making and re-making the world
especially through reshaping and even ‘regaining’ our relationships with food. They allow us
to better grasp the complexity of inter-relations that tie us and critically reflect, deliberate
and discern how to self-govern our lives and bodies. In this sense, these projects are deeply
political in nature, in that they propose, provoke or ask questions that relate to our human
values, contrasting interests, agency and the meaning of a good life while articulating pasts,
presents and futures (Parasecoli, 2020). They exist in a landscape where new forms of
politics and democracy (both positive and negative) are emerging (Massari, 2021b), so
debating the nature of these transformations becomes fundamental –where, for/by whom,
how and why.
The nascent effervescence that we can observe in this broad territory is promising and also
calls for gaining a better understanding and allowing a critical discussion of the potentialities
and limitations of this type of work. This would derive in robust, responsible practitioners
and researchers –and has the potential to show the type of contributions that design could
make to society as a whole, even beyond agri-food systems– situating designers in a position
to collaborate and contribute to the wellbeing of people and the sustainability of our
planetary systems. In this session, we aimed to offer a platform in which to explore the ways
in which different forms of design research grapple with food-related challenges and create
value either in the form of methodological contributions or concrete innovative
propositions. We sought to highlight and identify the types of approaches adopted and what
3

As Stephan (2015) articulates in the context of Design, a matter of concern, in contrast with a matter of fact which can be
conceived of as a clear-cut and observable entity existing in the world, includes the context and the myriad of opinions and
emotions and the workings behind it (what is not visible). This means it engages controversial positions (interests) from the
stakeholders engaged -it is not objective or value-neutral but political and fully engaged. Concerns relate to the interests
and value-based choices and positions and differentiate from the more 'neutral' concept of needs.)
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this means to a conceptualization of this space of research with a deep problem-focus that
often blurs disciplinary boundaries.
We received very different contributions that attest to the diversity referenced earlier and
prove that multiple approaches to ‘improve our relationship to food’, as Reissig (n.d.) puts it,
co-exist. Projects touch upon the idea of transformations in different ways, but a common
thread is that outcomes propose how to re-make something –a product, knowledge, a
process– in a novel or radical way. We are enriched by the multiple ideas, theories and
methods from various fields that converge into propositions made tangible in the form of
prototypes, scenarios or tools, all of which have the potential to be adapted and replicated
in other projects.

2. Overview of contributions
The articles that comprise this track care about a wide range of topics: increased
consumption of seafood products, innovation in beverage packaging, food commons or the
future of in-flight food-service experiences. They are all concerned with and propose
alternatives in relation to different sustainability challenges. For example, Shun-Yuan Cheng
and Ming-Dar Shieh in “Development of Eco-friendly Bubble Tea Take-away Cups” adopt an
eco-design approach to reduce plastic resource-consumption and waste as is the case of
their proposal to redesign the package for bubble teacups that may improve the drinking
experience while removing the need for a straw. In a similar effort around waste-reduction,
Paola Maria Trapani, Jiao Mo and Ke Ma develop a series of scenarios that reimagine and
optimize the future of in-flight food and beverage experience. In their article, “A productservice system design approach for the frame innovation of Food and Beverage on board
of civil aviation aircraft”, they reframe the design problem through the use of metaphors
and generate provocative and seductive radical innovations that could potentially impact
how the aviation industry tackles brand loyalty. Aiming for larger systemic change through
the collaboration with large industry actors as a way to start shifting and shaping narratives
is a strategy highlighted in two of our contributions. While the previous project engaged a
company like Boeing, Hayley Alter, Emmanuel Tsekleves and Serena Pollastri offer a case
study on a collaboration with key Seafood industry actors across Europe. In their article,
“Diving in. What will it take for consumers to transition to a circular economy ready-tocook fish product? Insights from the UK”, they leverage design skills to develop a marketresearch tool to gain insights into consumer’s seafood practices that can prove deeply
engaging, imaginative and also informative while deriving insights for product development.
In a contrasting approach, Justin Sacks promotes a bottom-up transformational strategy with
a community focus. The paper “User research to design a more-than-human food
commons” explores the development of a tool to help communities understand and
operationalize food commoning practices in a way that can be more pluriversal through the
adoption of a more-than-human lens.
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Multiple methodological approaches are deployed in the research projects covered here and
include user research and design research methods, and product-service-system scenario
prototyping which reflect a strong research-through-design stance and the integration of
knowledge from different disciplines and stakeholders. In three of the articles, prototyping
emerges as a key enabler and outcome of the process, and two of them explore and propose
methods or tools that are to be applied in different settings or other projects. In their
distinct ways, all of the projects presented here materialize diverse design abilities, attitudes
and sensibilities while raising questions about the future of food which provoke answers
from different system areas and actors.
Observing these cases as well as many others that are emerging in the last 10 years, it can be
recognized that, in their great diversity, they have a fundamental trait in common: they are
solutions to specific problems which, in their realization, also produce community-based
sociality (and therefore contribute to the reconstruction of the social fabric) and new
qualities (and therefore participate in the production of new value systems).

3. Insights and further questions
The work presented here proves that a lot of exploration is being carried out by designers in
many parts of the world –in our examples, from Taiwan to the UK– and evidence an interest
from different industries in engaging designers. What we are yet to see is what the impact of
this work is, how to assess its consequences and value for society, the extent to which more
transversal, cross-sectoral and longer-term participation and collaboration is needed and
what this means for the practice of design. This highlights the way in which we may see
design as inherently transdisciplinary or performing an infrastructuring role4, a question that
applies to any researcher that works in the design domain, not only those concerned with
food.
We can speculate that the constraints of a design conference narrows down the diversity of
contributions and examples of projects and approaches that relate to terms such as food
studies, human-food interaction and this only attest to the still strong tendency to stay
within disciplinary and academic interest community silos. We notice a lack of contributions
that position interactions or speculations about food practices prompted by digital
technologies, in spite of the radical increase in interest and publications shaping the field of
human-food interaction (HFI) in the last 7 years (Altarriba Bertran et al., 2019). Disciplinary
separations are still very prominent as work tends to circulate mostly within siloed
conferences. In addition, technology-driven experiences and interactions often have a
heightened focus on more insular (personal) rather than systemic spheres. As Altarriba
Beltran et al. (2019) state, techno-driven innovations often fail at positioning food within
4

Infrastructuring is a process that, in the words of Hillgren et al. (2011) "is characterized by a continuous process of
building relations with diverse actors and by a ﬂexible allotment of time and resources" which is very different and more
longer-term than the traditional project-based design focus.
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larger social landscapes, considering socio-ecological consequences or offering critical
perspectives that scrutinize the role of technology and support people’s agency (Dolejšová
et al., 2020). While the recent COVID-19 pandemic has positioned information technologies
at the center of our lives in different ways, we are yet to see how the two fields –one
focused on digital technologies-driven interactions (from Human-Computer-Interaction) and
the other focused on socio-materially driven interactions– will converge, synergize or
otherwise drift further apart and whether there is a need to enable platforms or spaces that
can enable such bridges to occur.
Still, what emerges from the works presented here is that Design is being highlighted
through its contribution to exploration, the speculation and anticipation of industry changes,
user and market-research, product innovation and problem-redefinition while offering
concrete elements or tools to spark debate and further action. The exploratory nature of
some of these examples or the limitations in scope give us a hint that wider and deeper
implications could potentially be derived when these projects are finally deployed, further
tested or if more stakeholders are engaged in a full participatory and transversal
collaboration –that goes from the early stages of problem formulation to generating
propositions and outcomes. This opens questions for further exploration and hints to a need
for debate among common practitioners and researchers anchored around the ‘how’, ‘who’
and ‘why’ of transitioning/transformational processes. How are we framing our projects
given that food-related challenges are so complex and involve contrasting views and
interests? What are the challenges of doing collaborative work with a variety of relevant
stakeholders (especially large industry ones)? Why involve designers and in what capacity?
What contributions are we able (and not able) to make and who gets to decide and assess
them? All of these provocations simply point to continuing a debate around what should be
the next frontiers for research, practice and education. Design converging with food is
effectively helping to articulate, visibilize and co-construct a paradigmatic shift which talks
about a new way of being in the world in general, and in the foodscape specifically, by
shaping new values and relationships (between people, animals, plants, etc.) in new ‘food
ecosystems’. This is a significant time for design to contribute to leveraging food towards
regenerative and sustainable futures on Earth while contributing to deliver wellbeing,
meaning and joy.
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